
ROSSO • BIANCHI • CLASSICS • SEASONAL
SICILIAN • CREATE YOUR OWN

SIC ILIAdal 1979

paz z e r i a
B Y P I E T R O ’ S

B R U N C H M E N U

Prosecco, Pasqua - Treviso 9 / 26

Rosé Prosecco, Paladin - Veneto 9 / 26

Moscato D’Asti,Vietta - Piedmont 9 / 29

Rosé, Marchesi - Piedmont 9 / 28

Cõtes de Provence Rosé, Olema - France 9 / 26

Brachetto Sweet Red, San Silvestro - Piedmont 9 / 25

Lambrusco di Emilia, Lini 910 - Emilia 8 / 23

bubbles • dolce • rosé

FAMILIA COCKTAIL 9
amaro, moscato with a lemon peel

SICILIAN NEIGHBOR 9
amaro, sicilian lemon soda garnished with lemons

ESPRESSO MARTINI 9
traditional, salted caramel or vanilla

CASA SPRITZ 10
seville orange, blood orange soda, sparkling water
with fresh orange

CHANDON SPRITZ 10 / 29
champagne, valencia orange with fresh orange

VIP APERITIF SPRITZ 9 / 29
aperol alternative, italian wine orange and citrus

ITALIAN BELLINI CLASSICO 8 / 26
prosecco with fresh peach

TRADITIONAL MIMOSA 8 / 26
prosecco & chilled orange juice

GRAPEFRUIT MIMOSA 8 / 26
prosecco & chilled grapefruit juice

/spritz

PANCETTA & UOVO PIZZA
olive oil crust, mozzarella, pancetta & egg “egg, cheese &
bacon" / 14

BREAKFAST PIZZA
egg sauce, bacon, sausage, green pepper, tomato, onion,
mozzarella & cheddar / 14

EGGS BENEDICT
poached eggs, Canadian bacon on bruschetta toast,
topped with hollandaise sauce / 13

BANANA FOSTERS WAFFLES
banana bread waffles topped with fresh bananas and
rum based fosters sauce, garnished with whipped cream
and powdered sugar / 13

AMERICANO
two eggs, pancetta, crispy potatoes & focaccia wedge
with fig jam / 12

VEGETABLE SCRAMBLE
eggs, spinach, mushroom, calabrese peppers, shredded
parmesan / 12

SPAGHETTI POLPETTE
spaghetti, marinara sauce, meatballs, garnished with
shredded parmesan cheese / 15

RIGATONI ALLA VODKA
rigatoni tossed in a vodka cream sauce garnished with
burrata cheese and fresh basil / 16

SPINACH RAVIOLI
ricotta stuffed spinach ravioli, spinach, tossed in "Mamma
Rosa's" pink sauce, garnished with pecorino romano
cheese / 15

italian sandwiches

brunch

CANNOLI SICILIANO
crispy shell, mascarpone, ricotta,
chocolate chips / 5

CANNOLI SAMPLER
four mini cannolis, speciality dipped / 9

TIRAMISU
ladyfingers dipped in espresso and cognac,
mascarpone, cocoa powder / 7

ITALIAN CREAM CAKE
three layer white cake, Italian cream icing,
coconut / 6

TOASTED ALMOND
AMARETTINI CAKE
ladyfingers soaked in amaretto syrup, mascarpone
cream, amarettini cookies and almonds / 7

TORTA CIOCCOLATO
chocolate mouse, chocolate chips, turtle cheesecake,
sliced almonds, caramel / 6

NEW YORK CHEESECAKE
extra large classic creamy cheesecake / 6
ADD Italian amarena cherries 1

CARAMEL MASCARPONE CAKE
mascarpone cheesecake & italian caramel / 6

SEASONAL DOLCI
ask your server for seasonal selections / 6

gelato

espresso

dolci

featuring Miscela D’Oro, roasted in Messina, Sicily

ESPRESSO
perfectly balanced crema / 3

ESPRESSO CON PANNA
with dollop of whip cream / 4

ESPRESSO MACCIATO
with silky cap of foam / 3

AMERICANO
espresso with hot water / 3

CAPPUCCINO / 5

LATTE / 5

MOCHA / 5

SICILIAN LIMONATA
lemon Italian soda / 3

SICILIAN ARANCIATA
blood orange Italian soda / 3
espressos can be served cold with additional flavors

GELATO
ask about our featured flavors / 5

AFFOGATO
espresso over your selected gelato flavor / 7

ITALIAN GRINDER
genoa salami, mortadella, capicola, provolone, lettuce,
tomato, Italian dressing / 14 ½

POLPETTE PARMESAN
meatballs, provolone, marinara / 12

CHICKEN PARMESAN
chicken breast, provolone, marinara / 12

CHICKEN CAPRESE
seasoned chicken, mozzarella fresca, tomato, basil, pesto
mayo / 14 ½

boards

served with arugula, Italian olives,
Sicilian fig jam and sliced, grilled hoagie bites

and sliced bruschetta toast / 23

select up to two from each column

CHARCUTERIA
prosciutto di Parma
calabrese salami

capicola
genoa salami
mortadella

FORMAGGIO
burrata
fontina

mozzarella fresca
smoked mozzarella

gorgonzola

greens
ADD Grilled Chicken 6 • Shrimp 7
Salmon 12 • Prosciutto di Parma 5

SEASONAL SALAD
inquire about our featured salad selection / MP

CAPRESE
mozzarella fresca, tomato, basil, balsamic glaze, extra
virgin olive oil / 12

CAESAR
romaine, croutons, pecorino romano, shredded
parmesan / 6 • 9

GREEK
romaine, kalamata olive, grated feta cheese, red onion,
grape tomato / 7 • 9

TUSCAN KALE
kale, tomato, grape, walnuts, croutons, pecorino romano
cheese, balsamic vinaigrette / 7 • 9

SEASONAL SMALL PLATE
inquire about our featured small plate selection / MP

FRITTO MISTO
combination of calamari and fried shrimp, alioli / 18

MUSHROOM BRUSCHETTA
creme fraiche, baked mushrooms, caramelized onion &
peppedeu peppers, balsamic glaze / 13

GARLIC FLATBREAD FORMAGGIO
fresh chopped garlic in olive oil, fontina cheese / 9

CALAMARI
fried squid crisp with arugula, served with
marinara or alioli / 14 ½

SMOKED SALMON BRUSCHETTA
creme fraiche, arugula, red onion, capers / 13 ½

POLPETTE
our signature meatballs served with basil, ricotta and
marinara / 12

small plates



MARGHERITA
Italian tomato sauce, mozzarella fresca, basil, extra virgin
olive oil / 13 • 19 • 24

BROOKLYN DELANCY
Italian tomato sauce, mozzarella, mozzarella fresca,
shaved grana padano / 15 • 20 • 25

DUE SANTI
Italian tomato sauce, mozzarella fresca, Italian sausage,
caramelized onion, calabrese & peppedeu
peppers / 16 • 21 • 26

PROSCIUTTO & ARUGULA
Italian tomato sauce, 18 mo. aged prosciutto di Parma,
arugula / 16 • 21 • 26

CALABRESE
Italian tomato sauce, fontina cheese, sliced meatballs,
calabrese peppers / 16 • 21 • 26

QUATRO STAGIONI
Italian tomato sauce, mushrooms, prosciutto di Parma,
calabrese peppers, Italian sausage / 16 • 21 • 26
traditional toppings sectioned in quarters

FIORENTINA
Italian tomato sauce, fontina cheese, artichoke, spinach,
ricotta, garlic, pecorino romano / 15 • 20 • 25

SALSICCIA & TRUFFLE
Italian sausage, mozzarella, truffle cream,
arugula / 16 • 21 • 26

NONNO PIPINO
garlic alfredo sauce, mozzarella,
sautéed shrimp / 16 • 21 • 26

CHICKEN ALFREDO
garlic alfredo sauce, mozzarella,
seasoned grilled chicken / 16 • 21 • 26

MEATLOVERS
pepperoni, sausage, hamburger, canadian bacon,
breakfast bacon / 15 • 22 • 26

SUPREME
pepperoni, sausage, hamburger, canadian bacon,
breakfast bacon, black olive, onion, mushroom, green
pepper, tomato / 16 • 22 • 26

VEGETABLE
black olive, onion, mushroom, green pepper,
tomato / 15 • 19 • 25

BASIC / 2 • 3 • 4
pepperoni, sausage, hamburger, canadian bacon, breakfast bacon,
black olive, onion, mushroom, green pepper, tomato, jalapeño

Pietro's classic pizza sauce, alfredo sauce, pesto sauce, Italian tomato sauce | gluten free cauliflower crust 10" / 3

PREMIUM / 3 • 4 • 5
anchovies, arugula, artichoke, calabrese peppers, chicken, fontina, mozzarella fresca,
meatballs, pineapple, pepperoni cup, prosciutto, shrimp, spinach, vegan cheese

Pizza that originated in Sicily, Italy, known as focaccia
with toppings. Prepared as a soft, thick crust, hand-
baked, and rectangular. / half 15 • full 25
add toppings from list below

make it a Rosso, Bianchi, or Classic
ADD 6 for half • 8 for full

9” 4 slices • 14” 6 slices • 18” 8 slices
no half toppings

inquire about our limited, from scratch,
featured pizza selection / MP

pizza rosso pizza bianchi

sicilian pizza

toppings

seasonal pizza

classics

CLASSIC
CHEESE

9” / 12
14” / 18
18” / 20

© 2023 FHG, LLC

AL L V INO & B I R RA I S AVA I L A B L E " P E R ANDARE " TO -GO !

vini featured selections

IMPORTED
Baladin Isaac, Wheat Spice - Italia ..............8
Baladin L’Ippa, Amber IPA - Italia.................8
Baladin Nazionale, Blonde Ale - Italia ........8
Baladin Super, Amber Ale - Italia ..................8
Ducato Imperial Stout - Italia .........................8
Rotating Italian - Italia .......................................5

Rotating Cider - Italia.........................................8
Modelo - Mexico..................................................5
Stella Artois - Belgium .......................................5

CRAFT / SEASONAL
Golden Monkey - PA ..........................................5
Seasonal IPA ..........................................................6

St. Arnold Lawnmower ......................................5
St. Arnold Seasonal .............................................5

DOMESTIC
Michelob Ultra ......................................................4
Miller Lite ................................................................4
Yuengling Lager - PA ..........................................5
ZiegenBock.............................................................4

birra

FRIZZANTI & DOLCE

Prosecco, Pasqua - Treviso 9 26
Rosé Prosecco, Paladin - Veneto 9 26
Moscato di Asti, Vietti - Piedmont 9 25
Rosé, Marchesi - Piedmont 9 28
Cõtes de Provence Rosé, Olema - France 9 29
Dulcis Rosso, San Silvestro - Piedmont 9 26
Lambrusco di Emilia, Lini 910 - Emilia 8 24

BIANCHI

Pinot Grigio, I Casali - Venezia 8 26
Orange di Pinot Grigio, Scarbolo - Friuli 9 29
Sauvignon Blanc, Blalock + Moore - New Zealand 8 26
Chardonnay, Pitars - Friuli 9 26
Gavi, La Ghibellina - Piedmont 8 26
Sicilan Bianco, Donnafugata - Sicily 9 26

ROSSI

Sangiovese, Il Forte for Pietro’s - Tuscany 9 32
Montepulciano di Abruzzo, Marramiero - Abruzzo 9 28
Chianti Classico, Trambusti - Tuscany 8 26
Poggio Anima, Nero d’Avola - Sicily 9 32
Pinot Noir, Lulumi - France 9 34
Pinot Noir, Pike Road - Oregon 10 38
Cabernet, La Mozza - Italy 10 32
Cabernet, Aviary - California 9 29

ROSSI

Barolo - Parussi 68
Barbaresco - Produttori 64
Bolgheri Rosso - LeMacchiole 40
Brunello - Donatella Cinelli 75
Brunello - La Ragnaie 130
Cotes-Du-Rhone - La Jassine 29
Merlot - Gradis’ Ciutta 32
Nebbiolo - Cozzo Mario 35
Rioja - Vina Cubillo 36
Rosso di Montalcino - Donatella Cinelli 38
Sangiovese - Nicolucci 38
Toscana Rosso - Gaya Promis 55
Sicilian Nero - Daino Suber 45
Cabernet Franc - Lieu Dit 35
Cabernet - Ridge Estate 75
Cabernet - Turnbull 85
Cabernet - Scribe 95
Pinot Noir - Crossbarn 55
Pinot Noir - Domaine Drouhin 60
Pinot Noir - Scribe 65
Super Tuscan - Prima Pietra 75
Valpolicella - Zyme 35

BIANCHI

Chardonnay - Massolino 40
Chardonnay - Scribe 48
Chardonnay - Rombauer 65
Sicilian Bianco - Occhipinti 44
Etna Bianco - Tornatore 30
Vermentino - Il Monticello 32
Sauvignon - Venica 30

PLEASE INQUIRE
ABOUT OUR

WINE SPECTATOR
AWARD

SELECTIONS


